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GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Tourism management / Tourism management

Ders Kodu / Course Code

OASC162

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 5.00
Haftalik Ders Saati (Kuramsal) / 3.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 0.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00

Hours For Week (Laboratory)

Dersin Verildigi Yl / Year

1

Ogretim Sistemi / Teaching System

Evening Class / Evening Class

Egitim Dili / Education Language

On Kosulu Olan Ders(ler) /
Precondition Courses

On kosulu olan ders yoktur.

There are no prerequisite courses.

Amaci / Purpose

Bu dersin temel amaci, temel turizm bilgilerinin, turizm c¢esitlerinin, turizm gelisimine etki
eden unsurlarn, turizm arastirmalarinda temel yaklasimlarin, turizm endistrisinin, turistik
Grani olusturan unsurlarin, turizmin ekonomik, sosyal ve fiziksel boyutlarinin ve Turkiye'de
turizmin gelecegine ydnelik egilimlerin bir butlin olarak incelenmesi ve
degerlendirilmesidir.

The main objective of this course, basic tourism information, tourism varieties, the
factors affecting the development of tourism, the basic approach to tourism research,
tourism industry, tourist products forming part of tourism's economic, examining the
trends for the future of tourism in social and physical dimensions and in Turkey as a
whole and its evaluation.

igerigi / Content

Temel turizm bilgilerinin, turizm ¢esitlerinin, turizm gelisimine etki eden unsurlarn, turizm
arastirmalarinda temel yaklasimlarin, turizm endustrisinin, turistik Grtiind olugturan
unsurlarin, turizmin ekonomik, sosyal ve fiziksel boyutlarinin ve Tirkiye’de turizmin
gelecegine yonelik egilimlerin bir biitlin olarak inceler ve degerlendirir.

Basic tourism information, the types of tourism, the tourism development affecting
elements, the basic approach to tourism research, tourism industry, tourist products
forming part of tourism's economic, social and examines the physical dimensions and
tourism as a whole the trend for the future in Turkey and treats.

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Staj/Bitirme Projesi

Internship / Graduation Project

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

Prof. Dr. Atilla Akbaba, Dog. Dr. Zafer Oter, Dog. Dr. Mehmet Emre Giiler, Dog. Dr. Volkan
Altintas

TURIZM ISLETMECILIGI Endiistriyel ve Yénetsel Boyutlar

Detay yayincilik

Prof. Dr. Atilla Akbaba, Assoc. Dr. Zafer Oter, Assoc. Dr. Mehmet Emre Giller, Assoc.
Dr. Volkan Altintas

TURIZM ISLETMECILIGI Endiistriyel ve Yénetsel Boyutlar

Detay publishing

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Ogr. Gor. Emine KESKIN




OGRENME GIKTILARI / LEARNING OUTCOMES

Gastronomi bilimi, yiyecek ve igecek (iretimi, gida kimyasi ve hijyeni, mutfak sanatlar ve yénetimi
konularinda yeterli bilgiye sahip olmak ve kuramsal bilgileri yerinde kullanabilmek.

To have sufficient knowledge in gastronomy science, food and beverage production, food chemistry
and hygiene, culinary arts and management and to be able to use theoretical knowledge in place.

Yiyecek Uretimi ve sunumunu ilgilendiren gorsel, dokusal ve besinsel 6gelere iligkin verileri

To be able to interpret, evaluate and make decisions on visual, textural and nutritional elements

2 yorumlayabilmek, degerlendirebilmek ve karar verebilmek. related to food production and presentation.

3 ?aaps;g?lr:rc])er:rllmm kiltir ve toplum Gzerindeki etkilerini bilmek ve buna iliskin degerlendirmeler To know the effects of gastronomy on culture and society and to be able to evaluate it.

4 Gorsel disiinme becerilerine sahip olmak ve gorsel kavramlan etkili bir sekilde aktarabilmek. To have visual thinking skills and to be able to communicate visual concepts effectively.

5 Mutfak Sanatlari ve Y6netimi alaninda uygulamada karsilasilan ve éngérilemeyen karmasik sorunlari To be able to take responsibility individually and as a group member to solve unforeseen and complex
¢6zmek icin bireysel ve grup uyesi olarak sorumluluk alabilmek. problems in practice in the field of Culinary Arts and Management.

6 Mutfak Sanatlari ve Y6netimine iliskin projeleri baslatabilmek ve bunlara liderlik edebilmek. To be able to initiate and lead projects related to Culinary Arts and Management.

7 Mutfak Sanatlari ve YOnetimi alaninda edindigi bilgi ve becerileri elestirel bir yaklagimla To be able to critically evaluate the knowledge and skills acquired in the field of Culinary Arts and
degerlendirebilmek, 6grenme gereksinimlerini belirleyebilmek ve 6grenmesini yonlendirebilmek. Management, to identify learning needs and to direct learning.

8 Mutfak Sanatlar ve Yonetimi ile ilgili konularda ilgili kisi ve kurumlar bilgilendirebilmek; distincelerini To be able to inform people and institutions about Culinary Arts and Management; To be able to
ve sorunlara iliskin ¢6ztim 6nerilerini yazili ve s6zli olarak etkili bir sekilde aktarabilmek. communicate his thoughts and solutions to problems effectively in written and verbal form.

9 Dustincelerini ve sorunlara iligkin ¢6zim dnerilerini nicel ve nitel verilerle destekleyerek uzman olan To be able to share their thoughts and solutions to problems with experts and non-experts by
ve olmayan kisilerle paylasabilmek. supporting them with quantitative and qualitative data.

10 Mutfak Sanatlari ve Yonetimine temel olusturan gastronomi, tasarim ve isletmecilik gibi diger To be able to benefit from other disciplines such as gastronomy, design and management, which form

disiplinlerden yararlanabilmek ve bu disiplinlere iligkin temel bilgilere sahip olmak.

the basis of Culinary Arts and Management, and to have basic knowledge about these disciplines.

HAFTALIK DERS ICERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
1 Turizmde temel kavramlar
Basic concepts in tourism
. . gretim Yont .. _—
Teorik Dersler / Theoretical Uygulama Lab '(I:')gl:ﬁi;(?;ri/(?l'r;:cmi\rgz Methods On Hazirlik / Preliminary
Techniques
2 Turizmin Tarihsel Geligimi
Historical Development of Tourism
Teorik Dersler / Theoretical Uygulama Lab ?g;ﬁiﬁ:ﬁgtsgig Methods On Hazirlik / Preliminary
Techniques
3 Turizmin diger disiplinlerle iligkisi
Relationship of tourism with other disciplines
. . Ogretim Yont - _
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rlgri/?rgsgig Methods On Hazirlik / Preliminary
Techniques
4 Turizm Cesitleri
Types of Tourism
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab Ogretim Yontem ve On Hazirlik / Preliminary

Teknikleri/Teaching Methods
Technigues

5 Turizmin gelismesine etki eden faktorler

Factors affecting the development of tourism
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
6 Destinasyon-Turistik Grlin
destination - Tourist product
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Technigues
7 Turizmde arz ve talep kavramlari
Supply and demand concepts in tourism
. . Ogretim Yoéntem ve . o
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
8 Ara sinav
Midterm
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
9 Turizm igletmelerinin siniflandirimasi
Classification of tourism businesses
. . Ogretim Yoéntem ve x .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
10 Konaklama isletmeciligi
Hospitality management
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(r;;ri/(?rr;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
11 Seyahat isletmeciligi- Ulastirma isletmeciligi

Travel management - Transport management
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yiyecek icecek isletmeciligi
Catering business
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁgll(rlnerils)l'gt:é?]i\rgz Methods On Hazirlik / Preliminary
Technigues
13 Rekreasyon isletmeciligi
Recreation business
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
14 Turizm igletmelerinde yénetim
Management in tourism businesses
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final sinavi

final examination
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 100
Toplam / Total: 1 100
Basar Notuna Katki Yiizdesi / Contribution to Success Grade(%): 40
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nun¥ber Percentage of
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 60
Etkinliklerinin Basar Notuna Katki Yiizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
. Sayi/ (Saat) / (Saat) / Total
SR Er e e Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 1.00 1.00
Ara Sinav igin Bireysel Calisma / Individual Study for Mid term Examination 1 23.00 23.00
Final Sinavi / Final Examination 1 1.00 1.00
Final Sinavi igiin Bireysel Calisma / Individual Study for Final Examination 1 50.00 50.00
Okuma / Reading 1 50.00 50.00
Toplam / Total: 5 125.00 125.00

Dersin AKTS Kredisi = Toplam is Yiikii (Saat) / 25.00 (Saat/AKTS) = 125.00/25.00 = 5.00 ~ 5.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 125.00 / 25.00 = 5.00 ~ 5.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES
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Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilari / Program Outcomes

1.1.2

1.1.3

1.1.4

1.1.5

1.1.6

1.1.7

1.1.8

1.1.9

1.1.10(1.1.11

1.1.12

1.1.13

1.1.14

1.1.15

1.Gastronomi bilimi, yiyecek ve
Icecek Uretimi, gida kimyasi ve
hijyeni, mutfak sanatlar ve
yonetimi konularinda yeterli
bilgiye sahip olmak ve
kuramsal bilgileri yerinde
kullanabilmek. / To have
sufficient knowledge in
gastronomy science, food and
beverage production, food
chemistry and hygiene,
culinary arts and management
and to be able to use
theoretical knowledge in place.

2.Yiyecek Uretimi ve sunumunu
ilgilendiren gorsel, dokusal ve
besinsel 6gelere iligskin verileri
yorumlayabilmek,
degerlendirebilmek ve karar
verebilmek. / To be able to
interpret, evaluate and make
decisions on visual, textural
and nutritional elements related
to food production and
presentation.

3.Gastronominin kiltir ve
toplum Gzerindeki etkilerini
bilmek ve buna iliskin
degerlendirmeler yapabilmek. /
To know the effects of
gastronomy on culture and
society and to be able to
evaluate it.

4.Gorsel diisinme becerilerine
sahip olmak ve gorsel
kavramlan etkili bir sekilde
aktarabilmek. / To have visual
thinking skills and to be able to
communicate visual concepts
effectively.
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5.Mutfak Sanatlari ve Yonetimi
alaninda uygulamada
karsilagilan ve 6ngérilemeyen
karmasik sorunlari gézmek igin
bireysel ve grup lyesi olarak
sorumluluk alabilmek. / To be
able to take responsibility
individually and as a group
member to solve unforeseen
and complex problems in
practice in the field of Culinary
Arts and Management.

6.Mutfak Sanatlari ve
Yonetimine iligkin projeleri
baslatabilmek ve bunlara
liderlik edebilmek. / To be able
to initiate and lead projects
related to Culinary Arts and
Management.

7.Mutfak Sanatlari ve Yonetimi
alaninda edindigi bilgi ve
becerileri elestirel bir
yaklasimla degerlendirebilmek,
6grenme gereksinimlerini
belirleyebilmek ve 6grenmesini
yonlendirebilmek. / To be able
to critically evaluate the
knowledge and skills acquired
in the field of Culinary Arts and
Management, to identify
learning needs and to direct
learning.

8.Mutfak Sanatlari ve Yonetimi
ile ilgili konularda ilgili kisi ve
kurumlari bilgilendirebilmek;
disglncelerini ve sorunlara
iliskin ¢6zim Gnerilerini yazili
ve s0zli olarak etkili bir sekilde
aktarabilmek. / To be able to
inform people and institutions
about Culinary Arts and
Management; To be able to
communicate his thoughts and
solutions to problems
effectively in written and verbal
form.
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9.Dusuincelerini ve sorunlara
iliskin ¢6zim 6nerilerini nicel ve
nitel verilerle destekleyerek
uzman olan ve olmayan
kisilerle paylasabilmek. / To be
able to share their thoughts
and solutions to problems with
experts and non-experts by
supporting them with
quantitative and qualitative
data.

10.Mutfak Sanatlari ve
Yoénetimine temel olusturan
gastronomi, tasarim ve
isletmecilik gibi diger
disiplinlerden yararlanabilmek
ve bu disiplinlere iligkin temel
bilgilere sahip olmak. / To be
able to benefit from other
disciplines such as
gastronomy, design and
management, which form the
basis of Culinary Arts and
Management, and to have
basic knowledge about these
disciplines.

Katki Dizeyi / Contribution Level

: 1-Cok Dustik / Very low, 2-Dustik / Low, 3-Orta / Moderate, 4-Yiiksek / High, 5-Cok Yiiksek / Very high
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